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HOMEMKERS*  CHAT 


Friday,  September  20,  1940 


(FOE  BROADCAST  USE  ONLY) 


SUBJECT:  "POINTERS  ON  PICKLES. Ir  Information  from  the  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture. 


Ever  since  early  spring  I've  been  "bringing  you  new  ideas  about  canning — 
preserving — and  jelly  making.    And  now,  if  you  have  any  empty  jars  left,  it's  time 
to  think  about  pickles  and  relishes. 

I'm  always  glad  that  the  pickling  season  comes  after  the  other  canning  jobs 
are  over#    To  make  good  pickles  you  must  take  plenty  of  time — in  fact  some  pickles 
nust  stand  in  a  salt  brine  for  several  weeks.     But  then,  pickle-making  is  worth 
the  trouble  when  you  serve  these  spicy  "extras"  with  winter  meals.    Pickles  aren't 
worth  much  as  far  as  food  values  go,  but  their  flavor  adds  zest  to  a  meal. 

Tou  probably  have  your  own  favorite  pickle  recipes  that  you'll  be  getting 
out  as  usual  this  year.    But  I  think  you'll  also  be  interested  in  some  of  the 
general  suggestions  that  have  been  worked  out  by  food  specialists  in  the  Federal 
Bureau  of  Home  Economics.    Pickle  principles,  we  might  call  them. 

Let*s  take  up  the  brining  process  first,  because  it  is  the  starting  point 
in  making  so  many  different  kinds  of  pickles.    Use  this  process  for  making  pickles 
from  most  any  of  the  late  garden  vegetables. .. .cucumbers,  green  tomatoes,   ....  also 
cauliflower,  green  peppers,  and  others. 

Perhaps  some  of  your  pickle  recipes  tell  you  to  keep  the  vegetables  in  the 
brine  for  quite  a  long  time — as  much  as  four  to  eight  weeks.    Here's  the  reason 
for  this  long  brining.     It  prevents  any  danger  of  spoilage.     It  also  gives  the 
pickles  a  chance  to  cure  and  develop  a  special  flavor. 
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When  you  make  dill  pickles  you  generally  use  a  shorter  "brining  process — 
with  a  weaker  salt  solution.    This  gives  the  lactic  acid  'bacteria  a  chance  to  grow. 
These  bacteria  are  the  beneficial  kind  that  cause  fermentation — just  as  in  making 
sauerkraut.    So  the  fermented  pickles  have  a  pleasing  flavor  all  their  own. 

So  much  for  the  typical  brined  pickles.    How  let's  take  up  the  quick  process 
pickles — the  kind  that  stand  in  salt  just  overnight.    Of  course,  this  method  only 
works  for  sliced  or  shopped  pickles.    By  salting  them  down  overnight  the  juice  is 
drawn  out,  and  the  pickles  take  up  enough  salt  to  help  preserve  them.    Then  the 
next  day,  you  combine  the  pickles  with  hot  vinegar  and  spices.    Be  sure  to  pack 
them  into  sterilized  jars  at  once.    Seal  carefully,  and  store  in  a  cool  place. 

Another  member  of  the  pickle  family  is  the  ever-popular  relish.    Of  course, 
there  are  relishes  and  relishes.    A  favorite  in  many  homes  is  the  relish  made  from 
chopped  vegetables — spiced  and  cooked  down  to  a  thick  sauce.    You  can  use  many 
mixtures  of  vegetables  and  get  a  good  combination  of  flavors. 

Catsup  and  chili  sauce  are  always  favorites.    They're  made  in  much  the 
same  way  as  the  chopped  vegetable  mixtures — except  that  they  must  have  ripe  toma- 
toes to  give  them  their  rich  red  color.    To  keep  this  color  bright,  it's  best  to 
tie  the  spices  in  a  cheesecloth  bag. 

My  own  favorite  relish  is  the  sweet-sour  chutney,  made  from  fruits.  This 
relish  originated  in  the  East  Indies  where  it  was  made  of  tropical  fruits.  But 
our  American  version  features  apples  or  pea,ches. 

And  speaking  of  peaches — we  can't  forget  pickled  peaches  and  other  pickled 
fruits.    They  are  the  quickest  of  all  the  pickles  to  make.    The  method  is  the  same 
as  for  preserves — except  you  use  a  sweet-sour  sirup. 

That  pretty  well  covers  all  the  different  types  of  pickles  and  relishes. 
There  are  dozens  of  variations.    Yet,  there  are  some  rules  to  remember — no  matter 
what  kind  of  pickles  you're  making. 
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First  of  all,  "be  sure  to  have  your  fruits  and  vegetables  realls^  fresh. . 
And  don't  use  any  hut  the  hest  quality — for  every  little  flaw  will  seen  twice  as 
tad  after  the  fruits  or  vegetables  are  nade  up  into  picld.es.     If  ycxi're  using  the 
fruits  or  vegetables  whole — be  sure  they  ore  of  uniforn  size,  so  the  pickling 
liquid  will  season  then  evenly. 

The  spices  you  use  are  also  inportant.    Be  sure  they  are  fresh  and  of  good 
quality.    The  flavor  continues  to  cone  out  of  the  spices  as  the  pickles  stand — so 
don't  use  too  nucli  spice.    And  renenber  that  spices  left  fron  last    year  won't  have 
full  flavor  unless  they  were  kept  in  airtight  containers. 

You'll  want  good  fresh  vinegar  too.    Cider  vinegar  usually  has  the  best 
flavor.    Granulated  sugar  is  better  than  brown  sugar  for  nost  pickles. 

And  just  a  point  about  salt — common  salt  is  all  right,  and  don't  use  salt 
that  has  chemicals  added  to  keep  it  from  caking  in  damp  weather. 

Be  sure  to  follow  a  tried — and-true  recipe.    Don't  forget  that  it's  a  poor 
policy  to  try  any  short  cuts  in  making  pickles. 

It's  best  to  have  the  pickles  sealed  airtight  when  you  store  them.    They  may 
keep  all  right  in  covered  jars  in  a  cold  place — but  there* s  always  the  danger  of 
spoilage  and  of  mold  growing  on  the  top  so  that  you  have  to  throw  away  a  layer. 

That's  the  story  of  pickles — with  suggestions  from  the  Federal  Bureau  of 
Home  Economics.    And  I  hope  that  you'll  soon  be  filling  your  kitchen  with  the 
delightful  aroma  of  hot  vinegar  and  spices.    For  that  will  mean  that  you'll  have 
pickles  and  relishes  on  hand  this  winter. 
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